


Snacks
Marilyn pringles 
Salted caramelized macadamia nuts "some like it hot"

Appetizers
Zen prawn soup (Tom Yam Kung)
Red tuna niguiri croquette
Oysters with lychees, sisho leaves in rice vinegar and lime peel
Tuna taco with cured egg yolk
Pulled pork marinated short ribs on waffles with babaganoush
Beef gyozas with hazelnut emulsion
Lobster sphere with orange and cucumber
Cut of foie gras with hoisin and cream

Stations
Buffet, hazelnut brioche with fried quail egg and truffle
Buffet of fine pheasant with mint sauce and capers
Iberian ham cut in slices
Mumm Champagne station

Starter
“Poupoupidou” steak caviar

Soup
Prawn stew with salted curry and coconut ice cream

Fish
Turbot browned in black butter with glazed potatoes

Meat
Filette rossini with truffled polenta, caramelized foie, spinach 
and Madeira wine sauce

Pre-dessert
"Jack "lemmon pie with toasted meringue

Dessert
Curtis Love

Wine cellar
White wine Fraga do Corvo - 2021 D.O. Monterrei. Godello on lees
White wine Blas Muñoz - 2020 V.T. Castilla. Chardonnay
Red wine Analema - 2018 D.O. Montsant. Garnacha Peluda
Mumm Champagne

Party
Christmas sweets, Lucky Grapes and Mumm champagne
Dancing and Open Bar



Rates and Conditions  

New Year’s Eve gala “Some Like It Hot”
Saturday 31st December 2022. From 8.00 pm to 04.00am

Champagne reception followed by a marvellous gala dinner. We follow with open bar Premium brands

385 € per person (Vat Included) 

Children Menu available (4 to 12th years old):  120 € per child (Vat Included) 
Teenager Menu available (13 to 16th years old): 225 € per person (Vat Included)

The New Year's getaway includes:
Double room, New Year’s Eve gala dinner, breakfast buffet, late check-out (until 4.00pm) and parking.

Please contact us if you require more information and rates.

Dress Code:
Ladies with Long Party Suit. Gentlemen with Tuxedo or Dark Suit. 

100% payment is required to formalize the reservation

For more information and reservation 
reservas.lasarenas@hsantos.es
Telf: (+ 34) 963 120 600


